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Sweets	Table	
	
Offer	your	guests	an	array	of	desserts	that	reflect	the	theme	of	your	party.		Sweets	
are	delivered	boxed	and	ready	to	serve	and	can	be	arranged	on	your	serving	pieces	
at	no	additional	charge.		Serving	trays,	platters	and	cake	stands	available	for	rent.			
	
When	selecting	desserts,	order	1.5	to	3	pieces	per	guest.	If	you	are	serving	wedding	
cake	along	with	the	buffet,	you	can	order	fewer	desserts.		If	you	know	your	crowd	
loves	sweets,	order	more.		There	will	be	plenty	of	boxes	for	packing	up	leftovers	and	
they	make	a	nice	treat	the	next	day.		Remember	to	choose	a	range	of	things	
including	chocolate,	fruit,	nuts	and	non-chocolate	items.		Your	options	are	not	
limited	to	the	lists	below;	want	something	you	don’t	see?	Just	ask!	
	
If	you'd	like	to	sample	any	sweets,	please	order	small	items	by	the	dozen	and/or	whole	
pies.	I	will	bill	you	separately	for	those	items.		I	do	not	have	a	retail	space	so	do	not	have	
things	in	a	case	to	sample.		
	
	
Cookies:	
	
Mary	Berry’s	Viennese	Whirls:	$18/dozen	
Direct	from	the	popular	Great	British	Baking	Show,	melt-in-your-mouth	butter	
cookies,	filled	with	homemade	raspberry	jam	and	vanilla	buttercream	
	
GF	Almond	Clouds:		$	24/dozen	
Chewy,	almond	cookies	rolled	in	sliced	almonds,	gluten	free	
	
Assorted	Farm	Stand	Cookies:		by	the	dozen,	small		$12/	medium	$18	/	large	$33	
Brown	Butter	Chocolate	Chip,	Spiced	Ginger,	Oatmeal	Raisin,	Snickerdoodles	
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Dark	Chocolate	Espresso	Brownies:		$21/dozen	garnished	with	a	rosette	of	
espresso	buttercream	and	a	dark	chocolate	covered	coffee	bean.		Can	also	be	topped	
with	other	buttercreams	and	garnishes.		Minimum	order,	4	dozen	
	
Pecan	Financier:	$28/dozen	
Baked	in	mini	brioche	tins,	these	brown	butter	and	ground	pecan	delights	are	more	
like	miniature	cakes	than	cookies.		Studded	with	chopped	dark	chocolate,	topped	
with	ganache	rosettes	and	toasted	pecans.	
	
Citrus	Curd	Tartlets:		$30/dozen	(choose	lemon,	lime,	or	orange)	
Miniature	shortbread	tartlet	shells	filled	with	citrus	curd,	garnished	with	fresh		
berries	or	a	dollop	of	jam.		Minimum	order	2	dozen	
	
Cakes,	Pies	and	Tarts:			
	
Bundt	Cake:	Miniature,		at	$33/dozen		Whole,	10”	bundts	at	$36	each	
	
Apple	Bourbon	Bundt	Cake	
With	or	without	walnuts,	with	a	cider	glaze	
	
Italian	Lemon	Bundt	
With	mascarpone	cheese,	sugar	crusted.	This	customer	favorite	is	great	served	with	
fruit	for	brunch	or	as	dessert.		
	
Pumpkin	Spice	Bundt	Cake		
With	a	hint	of	nutmeg,	with	or	without	chocolate	chips,	dusted	with	powdered	sugar	
	
Carrot	Bundt	Cake			
Super	moist	and	super	delicious	with	cinnamon,	pureed	and	grated	carrots	and	
toasted	coconut.		Toasted	walnuts	available	upon	request.		The	whole	bundt	cake	is	
split,	filled	with	cream	cheese	frosting	and	garnished	with	cream	cheese	frosting	
rosettes.		The	minis	are	garnished	with	a	rosette	of	frosting.	
	
	
Pies:	
10	“	fruit	pies	with	all	butter	crust,	sliced	and	ready	to	serve,	$30	
Pecan,	Chocolate	Pecan	and	Bourbon	Pecan	pies	also	available,	$40	
	


